LAN EDICION LIMITADA 2021

Craftsmanship in the form of wine. LAN a Mano fulfils
all the promises of a great wine. The style, character
and identity of Rioja.

VARIETY

75% tempranillo, 17% graciano, 6% garnacha, 2% mazuelo.

VINEYARD

Pago El Rincon, Vifia Lanciano. Bush vines (the traditional
form) of 40-45 years of age. Hand harvested. The harvest
at Pago E1 Rincén took place on the 15th of September.

Cold winter followed by a mild spring and a not
particularly hot summer. The lack of rainfall caused
hydric stress in the vines, which was alleviated by rains
at the start of September. The cool nights and light wind
during the day helped to keep the grapes in perfect
conditions of health. The harvest took place at Pago el
Rincon on the 11th September.

Hand harvested with a double selection table. Alcoholic
fermentation in small truncated-cone shaped stainless
steel tanks and malolactic conversion in new French oak
barrels with weekly lees-stirring. 13 months ageing in
French oak barrels from the Trongais and Jupille forests
and 4 months in Caucasian oak barrels.

Deep garnet with dark highlights.

Notes of black fruit, such as blackberries,
blueberries and ripe plum, with spicy hints of clove
and cinnamon, followed by toasted notes that meld into
the fruit and the characteristic minerality of the Vifia
Lanciano terroir.

Powerful, broad and well-structured, with
smooth tannins that blend with the fruity notes, leaving
along and pleasant finish.

Roasted and grilled meats.

17-19°C. 13,5%
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DENOMINACION DE ORIGEN CALIFICADA

54 g/1
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